INDEX TO VOLUME 13 OF THE JOURNAL OF THE 
FISHERIES RESEARCH BOARD OF CANADA 


A 
Abundance 
: 827 (related to competition ) 
3: 357 (related to yield of Pacific fishes) 
: 599 (maskinonge) 
: 613 (smallmouth bass) 
: 647 (lemon sole) 
: 695 (young sockeye, Babine L.) 
: 843 (Arctic char, Labrador) 
Acanthocephala 
4: 489 (in seal and sea-lions) 
Acclimation 
2: 247 (of lobsters to temperature, salinity 
and oxygen) 
Acetone 
6: 791 (as fat extractant) 
Acids, amino 
4: 560 (in quality determination of cod 
fillets ) 
Acids, free fatty 
1: 132 (of frozen plaice fillets ) 
4: 575 (of frozen rosefish fillets ) 
Acids, volatile 
4: 560 (in quality determination of cod 
fillets ) , 
6: 863 (in “bilgy” spoilage) 
Actomyosin 
: 130 (in plaice fillets) 
: 574 (in rosefish fillets ) 


: 219 (Atlantic salmon) 
: 449 (Newfoundland herring ) 
: 467 (of haddock related to otolith size) 
: 547 (L. Ontario whitefish) 
: 647 (lemon sole) 
: 843 (Arctic char, Labrador ) 
Alaska 
2: 233 (Polychaeta) 
Alberta 
1: 135 (Pigeon L.) 
Alkalinity 
4: 515 (B.C. lakes) 
Ammonia 
4: 561 (in nitrite-treated cod flesh) 
Analysis (see also Limnology; Oceanography ) 
1: 48 (frozen Atlantic oyster meats ) 


: 180 (plaice fillets ) 
: 153 (of jellied and normal plaice) 
: 273 (Na, K and Ca in waters of B.C. 
fjords ) 
4: 570 (of rosefish fillets) 
6: 791 (method for fat estimation) 
6: 875 (of dried viscera meals ) 
Andrews, Cater William 
6: 8438 
Andrews, Gertrude Louise 
2: 147 
Antioxidant 
1: 130 (in freezing plaice fillets ) 
4: 569 (in freezing rosefish fillets ) 
Apparatus 
1: 59 (plankton sampler) 
8: 375 (for detecting electrical discharges 
of lamprey ) 
5: 695 (net for capturing sockeye in lakes) 
Arctic Ocean waters (see also Oceanography, 
Arctic ) 
3: 303 (as origin of deep Baffin Bay water) 
Ascorbic acid (see Antioxidant ) 
Atlantic Ocean (see 
Atlantic ) 
2: 233 (Polychaeta) 
Autolysis 
6: 869 (of viscera for animal feeds ) 


also Oceanography, 


B 
Babine L., B.C. 
5: 695 (distribution of young sockeye) 
Bacteria 
: 35 (numbers in ice in vessel holds) 
2: 183, 195 (differentiation of halophilic) 
: 201 (causing oxidation of hydroxyla- 
mine to nitrite ) 
6: 866 (cause of “bilgy” spoilage ) 
Baffin Bay 
3: 303 (origin of deep water) 
4: 596 (temperatures and 
western ) 
Bailey, William Best 
3: 308 
Banks Is. 
2: 233 (Polychaeta) 


salinities in 
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Barrier 
3: 297 (temperature boundaries, in migra- 
tion of marine life) 
Bass, smallmouth (Micropterus dolomieui) 
5: 631 (South Bay, Manitoulin Is. ) 
Bay of Quinte, Ont. 
4: 547 (whitefish) 
Behaviour 
8: 309 (pink and chum salmon fry in 
migration ) 
Benthos 
4: 515 (B.C. lakes) 
Berkeley, Cyril 
2: 238; 4: 541 
Berkelev. Edith 
2: 288; 4: 541 
Bile 
2: 183, 195 (to differentiate halophilic 
bacteria ) 
“Bilgy” odour 
1: 26 (of improperly iced fish in holds) 
6: 861 (cause and avoidance) 
Bio-index 
4: 515 (B.C. lakes) 
Blackcod (Anoplopoma fimbria) 
8: 357 (catches related to temperature ) 
Blair, Arthur Avery 
2: 219 
Bligh, Emerson Graham 
4: 569 
Bonavista, Nfld. 
2: 219 (salmon tagging ) 
Bream (see Rosefish ) 
Brill (Eopsetta jordani) 
8: 357 (catches related to temperature ) 
British Columbia 
3: 809 (salmon at Hooknose Cr. ) 
8: 857 (catches of marine fishes ) 
4: 515 (productivity of lakes) 
4: 541 (Polychaeta) : 
Bute Inlet, B.C. 
83: 273 (ionic ratios of river-diluted sea 
water ) 
Cc 
Cabot Strait 
3: 435 (oceanography ) 
“Calanus” series 
1: 41 
Calcium ion 
8: 273 (in river-diluted sea water of B.C. 
inlets ) 
Canadian Committee for Freshwater Fisheries 
Research 
8: 327; 5: 618 


Castell, Charles Howell 
1: 21; 2: 201, 207; 3: 291; 6: 861 
Catches 
1: 135 (whitefish in Pigeon L.) 
2: 147 (American plaice) 
8: 357 (fishes of NE. Pacific) 
4: 547 (L. Ontario whitefish) 
> 613 (computed from models) 
6: 843 (Arctic char, Labrador) 
Cestoda 
4:489 (in sea-lions) 
Char, Arctic (Salvelinus alpinus) 
6: 843 (in Labrador) 
Char, speckled (see Trout, speckled ) 
Chatham Sound, B.C. 
3: 385 (oceanography ) 
Climate 
8: 357 (NE. Pacific Ocean) 
Coachman, Lawrence Keyes 
5: 709 
Cod, Atlantic (Gadus morrhua) (technology) 
1: 27 (spoilage rates of fillets) 
2: 183 (bile as bacteria inhibitor ) 
2: 183, 195 (discoloration by halophilic 
bacteria ) 
2: 209 (preservation by nitrite ice and 
dips ) 
3: 291 (effect of gill removal on storage 
quality ) 
4: 559 (relation of nitrite treatment to 
quality ) 
6: 861 (“bilgy” odour in poorly iced) 
6: 869 (animal feed from viscera) 
Cod, Pacific (Gadus macrocephalus) (biology) 
8: 8357 (catches) 
Competition, interspecific 
8: 327 (freshwater fishes) 
Composition (see Analysis ) 
Condition 
2: 157 (of jellied and normal plaice) 
Coronaticn Gulf 
4: 594 (temperatures and salinities of 
water ) 
Crossman, Edwin John 
5: 599 
Currents, ocean (see Oceanography ) 


D 


Dambergs, Nikolajs 
6: 791 


Denaturation 
1: 129 (in plaice fillets) 
4: 569 (in rosefish fillets ) 
Density (see Limnology; Oceanography ) 
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Dilution effect of rivers on sea water Feed, animal 
8: 273 (in B.C. inlets) 6: 869 (from cod and haddock viscera) 
8: 393 (in Chatham Sound, B.C.) Fillets 
5: 713 (in Hebron Fjord, Labrador) 1: 33 (cod and haddock, quality as 
Dissolved solids affected by care of gutted fish) 
4: 515 (B.C. lakes) 1: 129 (analysis and storage of frozen 
Distribution plaice ) 
2: 233 (Polychaeta) 2: 159, 168, 175, 176 (plaice) 
8: 357 (Pacific fishes) 2: 207 (from fish treated with nitrite ice 
4: 489 (parasites of Pinnipedia) and dips) 
4: 541 (Polychaeta) 3: 291 (from fish before and after gill 
2 6: 759 (fishes, northern B.C.) removal ) 
) Drift cards 4: 559 (spoilage assessment in nitrite- 
a 1: 1 (in Georgian Bay) treated cod) 
3 Drip 4: 569 (quality of stored frozen rosefish) 
> 2: 147 (in jellied and normal fillets ) 6: 791 (determination of fat in) 
2: 159 (in frozen plaice fillets) 6: 866 (from “bilgy” fish) 
5 Drying Fjord (oceanography of ) 
Ss 6: 874 (or autolysates from viscera) 1: 7 (Alberni Inlet, B.C. ) 
. Dunbar, Maxwell John 3: 273 (Bute and Knight Inlets, B.C.) 
PS 1: 41 5: 709 (Hebron Fjord, Labrador) 
Dussault, Henri Paul Fish distribution 
| 2: 183, 195 6: 759 (Mackenzie drainage of B.C.) 
c hm*F Dyer, William John Fish sticks 
: 1: 47, 129 6: 791 (determination of fat in) 
d | 4: 569 Food, of fishes 
‘ Dynamics, of water transport and exchange 6: 843 (Arctic char) 
e 8: 385 (Chatham Sound, B.C.) Fraser, Doris Isabel 
: 8: 485 (Cabot Strait) 4: 569 
mY Se 5: 739 (Hebron Fjord, Labrador) Freeman, Harry Cleveland 
" ‘ 6: 869 
E Freezing 
: a Ellis, Derek Victor : page Atlantic vyster meats ) 
4: 591 : 129 (of plaice fillets ) 


4: 570 (of rosefish fillets) 

5: 734 (of Hebron Fjord waters) 
Fry, Frederick Ernest Joseph 

ie 


Enzymic hydrolysates 

6: 869 (from cod and haddock viscera) 
Exploitation, rate of 

2: 219 (Atlantic salmon) 

4: 547 (L. Ontario whitefish ) 


. Rutaction Georgian Bay . ; 

of 6: 701 (method for fats) 1: 1 (drift card movements ) 
Gills 

5 F 3: 291 (effect of removal on iced gutted 

: Farris, David Allen fish ) 

4: 507 Grading (see Odour; Quality tests; Taste 

g Fat tests ) 

1: 182 (changes in frozen plaice fillets) Grainger, Edward Henry 

: 2: 153 (in jellied and normal plaice 1: 41 

3 fillets ) Grand Bank of Newfoundland 

; 4: 575 (changes in frozen redfish fillets) 2: 149 (“jellied” plaice) 

Y 6: 791 (extraction method for) 3: 297 (sharpness of oceanographic 

3 Fecundity boundaries ) 


6: 799 (speckled trout) 4: 467 (otoliths of haddock) 
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Great Slave L. 
1: 53 (plankton) 
Greenough, Maxine Frances 
8: 291 
Growth rate 
1: 185 (Pigeon L. whitefish) 
4: 449 (Nfld. herring) 
4: 467 (of haddock, 
size ) 
5: 599 (maskinonge) 
5: 695 (sockeye in Babine L.) 
6: 843 (Arctic char, Labrador) 
Gulf of St. Lawrence 


related to otolith 


3: 297 (sharpness of oceanographic 
boundaries ) 
Gunnarsson, Gudni Kristinn 
2: 207 
Gutting 
1: 26 (recommendation re quality of 
fish ) 


H 


Haddock (Melanogrammus aeglefinus ) 


1: 22 (spoilage rates of gutted and 
filleted ) 

2: 209 (preservation with nitrite ice and 
dips ) 

3: 291 (effect of gill removal on storage 
quality ) 


6: 861 (“bilgy” odour in poorly iced) 
6: 869 (animal feed from viscera ) 
Halibut, Pacific (Hippoglossus stenolepis ) 
3: 357 (catches related to temperature ) 
Halocline (see Oceanography ) 
Hatcheries, fish 
4: 547 (L. Ontario whitefish ) 
Hebron Fjord, Labrador 
5: 7C9 (oceanography ) ' 
Hecate Strait, B.C. 
5: 647 
Herring, Atlantic (Clupea harengus) 
4: 449 (Nfld. populations) 
6: 791 (determination of fat in) 
Histology 
2: 175 (of jellied and normal plaice 
fillets ) 
Hoar, William Stewart 
3: 309 
Holds (care of fish in vessel) 
1: 21; 2: 207; 3: 291; 6: 861 
Hoogland, Pieter Levinus 
6: 869 


Hudson Bay and Strait 
1: 41 (station list of biological and 
oceanographic observations ) 
Hydrogen ion concentration (pH) (see also 
Limnology; Oceanography ) 
1; 21 (in quality assessment of cod and 
haddock ) 
1: 48 (of Atlantic oyster meats ) 
3: 292 (of fillets from gilled and ungilled 
stored fish) 
Hydrogen sulphide 
6: 863 (in “bilgy” spoilage) 
Hydroxylamine 
2: 201 (preservative, 
from ) 


nitrite formation 
I 


1: 21 (bacterial contamination in vessel 
holds ) 
207 (containing nitrite as preservative ) 
734 (in relation to oceanography of 
Hebron Fjord, Labrador ) 

6: 861 (in relation to “bilgy” spoilage ) 
Ion ratios 

3: 273 (Ca, 


water ) 


wt to 


K, Na, in river-diluted sea 


“Jellied” flesh 
2: 147 (plaice) 
Johnson, Waldo Eugene 


5: 695 
K 

Ketchen, Keith Stuart 

8: 357; 5: 647 
Kirsch, Milton 

8: 278 
Kleerekoper, Herman 

3: 375 


Knight Inlet, B.C. 
3: 273 (ionic ratios in river-diluted sea 
water ) 


Labrador coast 
4: 449 (herring ) 
5: 709 (Hebron Fjord oceanography ) 
6: 843 (Arctic char) 
Lamprey, sea (Petromyzon marinus) 
3: 375 (producing electrical potentials) 
Lapworth, Edward Donald 
4: 547 
Larkin, Peter Anthony 
3: 327; 4: 515 
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Lear, Eli 
6: 843 
Length-weight relationship 
4: 507 (affected by diet in pilchards) 
4: 547 (L. Ontario whitefish ) 
6: 848 (Arctic char, Labrador ) 
Lethal limits 
2: 247 (of temperature, 
oxygen for lobsters ) 
Lice (Anoplura) 
4: 489 (on seals and sea-lions ) 
Limnology, physical 
1: 1 (Georgian Bay); 78, 
Slave L.) 
4: 515 (B.C. lakes) 
Lindsey, Casimir Charles 
6: 759 
Lobster (Homarus americanus ) 
2: 247 (survival related to 
environment ) 


salinity and 


113 (Great 


physical 


Mac Aanp Mc 


MacCallum, Wallace Allison 
1: 21 
MacGregor, Donald Gordon 
8: 485 
Mackenzie River drainage in British Columbia 
6: 759 (distribution of fishes ) 
McLean, Norma Lillian 
6: 861 
McLeese, Donald Wilson 
2: 247 
McLellan, Hugh John 
8: 297 


M 


Mapplebeck, Eleanor Gertrude 

2: 201 
Margolis, Leo 

4: 489 
Maskinonge ( Esox masquinongy ) 

5: 599 (sanctuary population) 
Maturity 

2: 161 (American plaice) 

6: 799 (speckled trout) 
Maximum sustained yield 

5: 613 (methods of computation ) 
Meals 

6: 791 (fat determination in) 
Mercaptans 

6: 865 (in “bilgy” spoilage ) 
Migration and dispersion 

2: 219 (Atlantic salmon) 
3: 309 (young pink and chum salmon) 








Miller, Richard Birnie 

1: 185 
Mites ( Acarina ) 

4: 487 (on seals and sea-lions) 
Models of fish populations 

5: 613 
Morphometry 

4: 515 (B.C. lakes) 

6: 843 (Arctic char) 
Mortality (see Survival) 
Morton, Margaret Louise 

1: 47, 129; 4: 569 
Movements 

5: 599 (of maskinonge ) 
Muskellunge (see Maskinonge) 


N 

Nematode 

8: 343 (Porrocaecum in cod) 

4: 489 (in seals and sea-lions) 
Newfoundland 

4: 449 (herring populations) 
Niacin 

6: 875 (content in dried viscera meals) 
Nitrite 


2: 201 (from hydroxylamine by bacteria ) 

2: 207 (ice and dips as preservative ) 

4: 559 (in spoilage assessment of cod 
fillets ) 

6: 873 (preservative during processing of 
viscera ) 


Nitrogenous constituents 
1: 130 (plaice fillets ) 
2: 156 (jellied and normal plaice fillets ) 
4: 559 (nitrite-treated cod fillets ) 
Nogies Creek, Kawartha Lakes, Ont. 
5: 599 (maskinonge study) 
Northcote, Thomas Gordon 
4: 515 
Nutt, David Clark 
5: 709 


O 


Oceanography, Arctic 
1: 41 (Hudson Bay, Hudson Strait, Un- 
gava Bay) 
8: 303 (deep Baffin Bay waters ) 
4: 591 (Coronation Gulf, Baffin Bay) 
Oceanography, Atlantic 
3: 297 (sharpness of boundaries south of 
Nova Scotia) 
3: 485 (Cabot Strait) 
5: 709 (Hebron Fjord, Labrador ) 
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Oceanography, Pacific 
1: 7 (Trevor Channel and Alberni Inlet, 
B.C.) 
3: 273 (Bute and Knight Inlets, B.C.) 
3: 357 (temperatures ) 
3: 385 (Chatham Sound, B.C.) 
4: 581 (surface and bottom currents, 
Strait of Georgia) 
5: 647 (related to lemon sole reproduc- 
tion) 
Odour, in quality assessment 
1: 31 (haddock) 
2: 211 (cod) 
8: 292 (cod and haddock) 
4: 570 (rosefish fillets) 
6: 864 (“bilgy” spoilage ) 
L. Ontario 
4: 547 (planting whitefish fry) 
Otoliths 
4: 467 (length and weight in haddock) 
6: 843 ‘for age of char) 
Oxygen, dissolved (see Limnology; Oceano- 
graphy ) 
Oxygen, reaction to 
2: 247 (lobster) 
Oysters, Atlantic (Ostrea virginica) 
1: 47 (analysis, freezing, storage, of 
meats ) 


P 
Ocean (see also 
Pacific ) 
8: 857 (climatic trends and fish catches) 
Pantothenic acid 
6: 875 (content in dried viscera meals) 
Parasites 
6: 843 (of Arctic char) 
Perch, ocean (see Rosefish ) 
Peroxide value (see Antioxidant ) 
pH (see Hydrogen ion concentration ) 
Phosphate (see also Limnology; Oceano- 
graphy ) 
5: 725 (Hebron Fjord, Labrador) 
Pickard, George Lawson 
4: 581 
Pinnipedia 
4: 489 (Pacific coast, parasites) 
Plaice, American (Hippoglossoides plates- 
soides ) 
1: 129 (analysis, quality and storage of 
fillets ) 
2: 147 (jellied condition and analysis) 
Plankton, freshwater 
1: 58 (Great Slave L.) 


Pacific Oceanography, 





1: 107 (large lakes) 

4: 515 (B.C. lakes) 

5: 695 (Babine and Nilkitkwa Lakes) 
Plankton, marine 

1: 7 (relation to productivity in a B.C. 

inlet) : 

Pollock (Pollachius virens ) 

6: 861 (“bilgy” odour in poorly iced) 
Polychaeta 

2: 233 (Atlantic; western Arctic) 

4: 541 (Pacific Ocean) 
Porrocaecum 

3: 343 (larvae in cod) 
Potassium ion 

3: 273 (in river-diluted sea water of B.C. 

inlets ) 

Potentials, electrical “spike” 

3: 375 (produced by lamprey ) 
Power, Henry Edwin 

1;. 21 
Preservative (see also Antioxidant; Nitrite) 

1: 21 (ice) 

2: 201 (hydroxylamine, nitrite) 
Productivity, basic 

1: 7 (of Trevor Channel and Alberni 


Inlet, B.C.) 
4: 515 (of B.C. lakes) 
Proteins 


2: 156 (of jellied and normal plaice) 
4: 574 (of frozen rosefish fillets ) 
Pseudomonas 
2: 183, 195 (inhibition by bile) 
2: 201 (causing oxidation of hydroxyl- 
amine ) 


Q 
Quality tests 
1: 21 (gutted and filleted cod and 
haddock ) 
: 48 (frozen Atlantic oysters ) 
: 130 (frozen plaice fillets) 
: 210, 207 (nitrite-treated cod and 
haddock ) 
3: 291 (flesh from fish before and after 
gill removal ) 
4: 559 (nitrite-treated cod fillets) 
4: 569 (frozen rosefish fillets ) 
Quebec 
6: 799 (fecundity of trout) 


Nee 


R 
Rancidity (see Antioxidant) 
Rawson, Donald Strathearn 
1: 58 





Sal 
Sal 


Sa 


Sa 


Sa 


Sa 


Se 


S3 


S: 


S 


rT 


rs 





Recruitment 

1: 185 (related to exploitation ) 
Reddening 

2: 183, 195 (of salt cod) 
Redfish (see Rosefish) 
Riboflavin 

6: 875 (content in dried viscera meals) 
River bottoms 

3: 309 (reaction of pink salmon fry to) 
Rivers, dilution of sea water by (see Dilution 

effect ) 

Rosefish (Sebastes marinus) 

4: 569 (storage of frozen fillets ) 


S 


Salinity (see Oceanography ) 
Salinity, reaction to 
2: 247 (lobster) 
Salmon, Atlantic (Salmo salar) 
2: 219 (tagging experiments ) 
Salmon, chum (Oncorhynchus keta) 
8: 809 
Salmon, pink (Oncorhynchus gorbuscha) 
8: 309 
Salmon, sockeye (Oncorhynchus nerka) 
5: 695 (distribution in Babine L.) 
Salt 
2: 183, 195 (halophilic bacteria in) 
Salt fish ’ 
2: 183, 195 (halophilic bacteria in) 
Sanitation (see also Spoilage) 
1: 21 (of vessel holds and ice) 
Sarcina 
2: 183, 195 (inhibition by bile) 
Sardine, California (Sardinops caerulea) 
4: 507 (effects of diet) 
Scotian shelf 
8: 297 (sharpness of oceanographic bound- 
aries ) 
Scott, David Maxwell 
8: 843 
Seal, harbour (Pacific) 
4: 489 (parasites) 
Sea-lion 
4: 489 (parasites) 
Sibakin, Kira 
8: 875 
Size composition 
5: 647 (lemon sole) 
Sodium ion 
8: 273 (in river-diluted sea water of B.C. 
inlets ) 


Sole, lemon (Parophrys vetulus) 
8: 357 (catch related to temperature ) 
5: 647 (survival rate) 
Sole, rock (Lepidopsetta bilineata) 
3: 357 (catch related to temperature ) 
South Bay, Manitoulin Island, Ont. 
5: 631 (estimation of bass population ) 
Spawning 
4: 449 (Nfld. herring) 
5: 647 (lemon sole) 
Spoilage 
: 21 (minimization on trawlers at sea) 
: 207 (inhibition by nitrite ice and dips) 
3: 291 (as affected by gill removal) 
: 559 (tests in nitrite-treated fillets ) 
: 569 (inhibition in frozen rosefish 
fillets ) 
6: 861 (cause and prevention of “bilgy” 
fish ) 
6: 873 (prevention in viscera by nitrite) 
Squires, Hubert Jacob 
4: 467 
Storage 
1: 47 (of frozen Atlantic oyster meats) 
1: 129 (of frozen plaice fillets ) 
4: 569 (of frozen rosefish fillets ) 
Stowage in ice (see also Ice) 
6: 861 (relation to “bilgy” spoilage) 
St. Pierre Bank, Nfld. 
4: 467 (otoliths of haddock) 
Strait of Georgia 
4: 581 (surface and bottom currents ) 
Survival 
5: 647 (of young lemon soles) 
5: 599 (of maskinonge) 
Swimming 
8: 809 (in constant direction by salmon 


fry) 


T 


Tagging 

2: 219 (salmon in Nfld.) 

5: 599 (maskinonge) 

5: 613 (kinds of information from) 
Taste tests 

1: 48 (cooked frozen Atlantic oysters ) 

1: 131 (cooked frozen plaice fillets) 

2: 176 (cooked jellied and normal plaice 

fillets ) 

4: 572 (cooked frozen rosefish fillets) 
Taxonomy 

6: 759 (northern B.C. fishes ) 
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Temperature, reaction to 
2: 247 (lobster ) 
5: 647 (related to lemon sole survival ) 
Temperature, water (see also 
Oceanography ) 
8: 357 (air and water, Pacific) 
3: 297 (in oceanographic boundaries 
south of Nova Scotia) 
5: 716 (in Hebron Fjord, Labrador) 
Templeman, Wilfred 
2: 147; 4: 467 
Thiamine 
6: 875 (content in dried viscera meals) 


Limnology; 


Tibbo, Simeon Noel 
4: 449 


Total dissolved solids (TDS) 
4: 515 (B.C. lakes) 
Transport (oceanography ) 
8: 303 (Baffin Bay) 
8: 385 (Chatham Sound, B.C.) 
8: 485 (Cabot Strait) 
5: 709 (Hebron Fjord, Labrador ) 
Trimethylamine, in quality assessment 
1: 21 (of cod and haddock) 
2: 212 (of nitrite-treated fish) 
8: 292 (of fish stored without and with 
gills ) 
4: 560 (of nitrite-treated cod fillets) 
6: 863 (in “bilgy” spoilage) 
Trites, Ronald Wilmot 
8: 385 
Trout, speckled (Salvelinus fontinalis ) 
6: 799 (fecundity ) 
Tyrosine 
4: 564 (index of spoilage in cod fillets ) 


U 
Ungava Bay 
1: 41 (station list of biological and 
oceanographic observations ) 
Upwelling 
1: 1 (Georgian Bay) 


V 


Vaisey, Edgar Byron 
4: 559 


Vertebral number 

4: 449 (Nfld. herring) 

6: 843 (Arctic char, Labrador ) 
Viscera 

6: 869 (animal 

haddock ) 

Vitamins (B-complex and B,.) 

6: 875 (content in dried viscera meals) 
Vladykov, Vadim Dmitrovich 

6: 799 


feed from cod and 


WwW 
Waldichuk, Michael 
Asi: 
Washing (of fish) 
1: 23 (recommendations 
fish ) 
Watt, Kenneth Edmund Ferguson 
5: 613 
Whitefish (Coregonus clupeaformis ) 
1: 135 (Pigeon L., Alta.) 
4: 547 (effect of fry 
Ontario ) 
Wind effects 
1: 1 (waters of Georgian Bay) 


re quality of 


plantings, L. 





% 


- 


